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Abstract
SincethepassingoftheIndividualswithDisabilitiesEducationAct(IDEA),an
increasingnumberofstudentsarebeingmainstreamedintopublicschools.Asaresult,
thepercentageof studentswithsecondarydisabilitiesinschoolsforthedeafis increasing.
Therefore,stronglifeskillcurriculumsarenecessaryintheeschools.
"Contrarytopopularbelief,peopleaft1ictedwithmentalretardationa dlearning
disabilitiesarecapableofandenjoypreparingfoodstuff,"(Cox,1981).Cookingisaskill
thateverypersonshouldhave.A cookbookdesignedforindividualswithdisabilitieswill
helpindividualsbecomemoreindependent.A visualstep-by-stepcookbookwill enable
individualswithdisabilitiestocompletecookingtasksindependentlyandsuccessfully.
Fiveprofessionalsinthespecialeducationfieldwereinterviewedtodiscussthe
needforavisualstep-by-stepcookbook.Threeoftheseindividualsareteachersinvolved
withalifeskillscurriculum;twoworkingrouphomesfordeafindividualswithmental
retardation.Theteacherinterviewsgaveinsightintowhichcookbooksschoolsusenow,
if any.Interviewingrouphomestaffprovidedinformationabouthowoftenthe
individualswithdisabilitiesarecookingandwhatmethodstheyareusing.The
informationgatheredshowedthathedevelopmentofavisualcookbookwasnecessary.
ImportanceoftheProject
Thepurposeofplacinganindividualinalifeskillsclassroomistoallowthe
studenttobecomeasindependentaspossible.Cooking,cleaning,andproblemsolving
skillsconstitutealargepartofthecurriculum.However,whenobservingcookinginthe
classroom,studentsarenotlearninghowtocook;rather,theyarebeingtoldwhatodo.
In oneclassroom,teachersandstaffhadalltheingredientsmeasuredoutbeforeclass
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began.Cookingforthestudentsmeantpouringtheingredientsinabowlandstirring.
Thisisnotaneffectivemeansofteaching.Studentswill notlearntocookindependently
if theydonotcompleteallstepsoftheprocess.
Interviewingfiveprofessionalsinthefieldofspecialeducationaboutheir
incorporationofcookingintothelifeskillscurriculumproducedstartlingresults.Staff
workingatgrouphomesexplainedthatheydomostofthecooking.Adultswith
disabilitieswhohadenteredthehomewithcookingskillswereallowedtohelpstaff
cook.However,adultswithnoskillswerenotgiventheopportunityotrycooking.This
tookawayindividual'sopportunitiestobecomemoreindependent.Teachersofhigh
schoolstudentswithdisabilitiesusechildren'scookbooksbecausethereadinglevelsof
ageappropriatecookbooksaretooadvanced.Mostchildren'scookbooksareatareading
levelabovethosein lifeskillsclassroomsandgrouphomes.Teachersofelementary
studentswithmultipledisabilitiesuserecipesfromcookbooksdesignedforstudentswith
disabilities.Teachersexplainedthatstudentscouldnotfollowtherecipesindependently
becausetheyaretoocomplicated.
Usingavisualstep-by-stepcookbookallowsstudentsostartlearninghowto
cookinschool.Throughouttheirschoolingstudentscanpracticeusingthesamerecipes.
Whentheindividualleaveschoolandentersahomeenvironmenttheycanbecomemore
independentbycookingforthemselves.Anyonecanusethiscookbookbecauseit isnot
agespecific.
Threedeafhighschoolstudentswithmentalretardationusedavisualstep-by-step
recipetomakespaghettiandsauce(SeeAppendix1). Studentssuccessfullycookedpasta
byfollowingthevisualrecipe.Thestaffneededtoprompthestudentsoften,andexplain
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whattodoforeachstep.Thestaffneededtoexplaineachsteptothestudents,but
allowedforthestudentsodothetasksthemselves.Thestudentscompletedthewhole
recipethemselves.
Thethreestudentsfollowingtherecipewerethelowestfunctioningstudentsina
classoftwenty-sixDeafhighschoolstudentswithmentalretardation.Withsome
guidanceandarecipethatwasinavisualstep-by-stepformat,thesestudentswereableto
cook.Currently,thesestudentsdonothaveaccesstoacookbookthatheycanfollow
anduseindependently.Forthisreason,I createdavisualstep-by-stepcookbook.
Usingthemodifiedrecipementionedabove,I assistedthreeelementaryage
studentswithmultipledisabilitiesincookingspaghettiandsauce.Thesestudentsare
DeafwithmentalretardationandAutism.Thislessonhadthestudentsfirstobservewhat
todo,thendoitwithhelpandprompts,andfinallycompletethetaskindependently.
Theywereabletotaketherecipeandfollowitexactlywithverylittlepromptingbystaff
thefirsttimetheysawit.
Developingavisualstep-by-stepcookbookis importanttothefieldofdeaf
education.Manydeafindividualswithsecondarydisabilitiesarenothavingtheirneeds
properlyaddressed.Mostdeafstudentsarevisualearners.Theydependonsightrather
thansoundtolearn.Picturesdemonstratinghowtocreateaspecificrecipewill address
deafstudents'visualearningneeds.
Deaflearnerswithsecondarydisabilitiesusuallyhaveareadinglevelbelowtheir
non-disabledhearingpeers.Cookbookscurrentlypublishedfocusonindividualswithout
disabilities.Readinglevelsinthesebooksaretoohigh,organizationcanbeconfusingfor
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astudentwithadisability.Thesecookbookswill nothelpindividualsbecomeas
independentaspossible.
In manygrouphomes,deafindividualswithmentalretardationarenotgivenan
opportunityocook.Teachingstudentsinschooltousethisbookwillresultinadults
havingtheskillsandreferencesrequiredtocookindependentlyingrouphomes.
ProjectObjectives
Thegoalofthisprojectistodevelopavisualstep-by-stepcookbookfor
individualstouseintheclassroom,andlateringrouphomes.Thesimplelayoutwill be
easytofollow,andwillnotrelyonwords.Thisbookwill allownonreaderstocookfor
themselves.
IngredientsandtoolsnecessarytocompleteachrecipearelabeledwithEnglish
wordsandsignsinAmericanSignLanguage.Preparingthesemealsnumeroustimeswill
enhancevocabularydevelopment.
Cookingisaskillessentialtosurvival.Thiscookbookwill helpindividualswith
disabilitiesfeelasenseofprideandownershipwhiletheylearnthisnecessaryskill.
LiteratureReview
DeafschoolsinAmericahaveseendrastichangessincethefIrstschoolforthe
Deaf,theAmericanSchoolfortheDeaf,openeditsdoorsin 1817.Priorto1817,public
opinionwasthatDeafindividualswereincapableof learning.AftertheAmericanSchool
fortheDeafproveditselfeffective,Deafschoolswerebuiltthroughoutthecountry.
"Educationalprogrammingforchildrenandyouthwithahearinglossis
signifIcantlyinfluencedbylegislation,"(Yater,1997,p. 197).In 1974,IDEA was
passed."Thisactmandatedafree,appropriatepubliceducation(FAPE) forallchildren
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withdisabilities,anditstipulatedproceduralsafeguardstoprotecttherightsofthese
childrenandtheirparents.Theactcalledfornondiscriminatorytesting,assuranceofan
annualindividualizededucationalplan(IEP),andprovisionof servicesintheleast
restrictivenvironment(LRE)appropriateoeachchild'sneeds,"(Moores,1996,19).
ThisactdrasticallychangedDeafeducation.
Deafstudentswithaverageandaboveaverageintelligencearebeingplacedin
educationalsettingwiththeirhearingpeers.Placingdeafstudentsinamainstream
settingensuresequaleducationforbothhearinganddeafindividuals.MoreDeaf
childrenarecurrentlyattendingmainstreamschoolsthanbeforethepassageofIDEA. As
of 1977,thirty-eightpercentofdeafstudentsweremainstreameditherpartorfulltime,
whileforty-ninepercentofdeafstudentsattendedaresidentialschool(Karchmer&
Trybus,1977).
Advancementsintechnologyhaveallowed eafstudentsobetterfunctionin
publicschoolswithhearingchildren.HearingaidsandFM systemsallowstudentso
heartotheirfullestpotential.FM ListeningSystemsletteacherstalkintoahand-held
microphone,whichtransmitssoundsdirectlytoadeaforhardofhearingchild'shearing
aid.Usingthesedevices,somestudentscanmakeoutspeech,whileotherstudentscan
knowwheretolookwhensomebodyisspeaking.Otherservicesuchasinterpretersand
notetakersenableDeafstudentsofunctioninamainstreamclass.Modemtechnology
andtheopportunityformanydeafandhardofhearingstudentsoattendmainstream
classroomsallowstudentsospendeverynightathomewiththeirfamilies.Many
advocatesbelievethisisthemostimportantreasontoplaceachildinthemainstream
classroom(Brill,1978).
-- -- - -- - --- ---
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NotallDeafstudentsarebeingplacedinthemainstreamsetting."Childrenwho
becomedeafbeforetheyareabletospeakaregreaterthanfiftypercentmorelikelytobe
educatedinaresidentialsettingthanthosewhobecomedeafafterlearningtospeak,"
(Reich,Hambleton,& Houldin,1977).Thesechildrenhavebeenfoundtobenefitmore
fromlearningAmericanSignLanguageasafirstlanguage.Thesestudentsmaybe
placedinmainstreamclasseslater,typicallyduringhighschool.A childwhobecomes
Deafbefore(s)hecanspeaklacksafullfirstlanguage.TheschoolfortheDeafenables
thechildtodevelopAmericanSignLanguageasafullfirstlanguage.
"ChildrenwhohaveDeafparents,anduseAmericanSignLanguage(ASL)at
hometocommunicatearealsomorelikelyattendaresidentialschoolthanthosewith
hearingparents,"(Reich,Hambleton,& Houldin,1977).ManyDeafparentspreferto
havetheirDeafchildreninresidentialschoolsinordertoexposetheirchildtoDeaf
culture.
Deafchildrenwhohaveotherhandicappingconditionsbesidesdeafness,alsotend
toattendresidentialprograms,wheretheyarebetterabletoobtainthespecialservices
thattheyneed."AlthoughPL 92-142hasbeenviewedinsomeareasasthe
"mainstreaminglaw,"thetermmainstreamingwasdeliberatelyexcludedfromtheact,
whichmandatesbothanappropriateeducationandaneducationi theleastrestrictive
environment,"(Moores,1996,p.19).Manydeafstudentswithsecondarydisabilitiesare
placedinresidentialschoolsasthemostappropriateeducationalsetting.
Deafstudentswithsecondarydisabilitiesarenotbeingmainstreamedtothesame
extentastheirdeafpeerswithoutsecondarydisabilities.Publicschoolsdonothavethe
resourcestoaccommodateD afwithSpecialNeeds(DSN)students."Someconcernhas
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beenexpressedthatintegratedplacementsmaynotmeethespecialneedsofthehearing
impaired.BoththeConferenceofExecutivesofAmericanSchoolsfortheDeaf
(CEASD,1977)andtheNationalAssociationoftheDeafhavearguedthathenotionof
theleastrestrictivenvironment,establishedinIDEA, mustrefertotherangeofservices
availableaswellastotheirlocationanddelivery.Hearing-impairedchildrenplacedin
regularclassesareinaneducationallyrestrictivenvironmentif heirspecialneedsare
notbeingmet,"(Reich,Hambleton,& Houldin,1977,p.534).
SchoolsfortheDeafthroughoutthecountryhaveseenthenumberofdeaf
studentswithsecondarydisabilitiesenrolledramaticallyrisesincethepassageofIDEA.
AccordingtoFernReisinger,theDirectorofEducationattheAmericanSchoolforthe
Deaf,72%ofthetotalpopulationoftheAmericanSchoolfortheDeaf(ASD)inthe
2004-2005schoolyearareDeafwithSpecialNeeds(DSN)students.Thepercentageof
DSNstudentsatASDhastripledinthepastwentyears.
Eightcurriculumcookbooksarewidelyusedintoday'slifeskillsclassrooms.
Thecookbooksaredesignedforindividualswithdisabilities.Noneoftheeight
cookbooksusedfullymeetheneedsofDSNstudents.
Look'nCook:A C%r CodedPictureCookbookUsingNameBrandProducts,
writtenbyEllenM. Sudol(SeeAppendix2),isa"practicalor 'survival'cookbookfor
peoplewithdevelopmentaldisabilities,non-readersandbeginningcooks.Thecookbook
shouldbeusedfirstaspartofthetotalLOOK n'COOKteachingprogram,"(Sudol,
1985).Thecookbookistobeusedasanintroduction.As studentsbecomeindependent
usingthisbook,theywill advanceontoother,morecomplex,cookbooks.
Thiscookbookusespictures,drawingsandwordsfortheindividualtofollowto
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completetherecipe.Photographsareusedtoshowwhatfoodwill becooked,showing
theexactitemnecessarytobuyfromthesupermarket.Forexample,therecipeforaham
saladsandwichdisplaysaphotographofHellmann'smayonnaiseandHormelchunk
ham.Addingthebrandnamesbenefitstheuserbymakingiteasytofinditemsina
grocerystore.However,thephotographdoesnotshowallof theingredientsrequired.
Tomakeasandwich,breadisneededaswell.Thetextexplainsthatbreadisneeded,but
anonreaderdoesnothaveaccesstothisinformation.
A photographisusedtoshowtheendresult.Theitemtobepreparedisshown
completed,anddisplayednicelyonaplate.Individualsusingthiscookbookcanseewhat
theyaremakingandwhatit issupposedtolooklikeintheend.In somerecipes,the
photographsarehardtoseebecausetheyareblackandwhite.Portionsizewasnottaken
intoconsideration.A photographs owsaplatefullofhotdogsandbeans.However,the
sameplateisusedtoshowthesameamountofcom.Individualsusingthiscookbook
mayassumethataplateofhotdogsandbeansisafullmealandthataplateofcomisa
fullmealaswell.
Blackandwhitedrawingsareusedtoshowanythingnotincludedinthe
photographt atisneededtoprepareachfooditem.Forexample,tofmdwhatisneeded
tocookSloppyJoes,youneedtolookatthephotographtofindtheseasoningpacketand
thedrawingsthatshowgroundbeef,acanopener,olls,woodenspoon,fryingpan,etc.
Colorisaddedtotherecipestodistinguishmeasurement.Forexample,therecipefor
SloppyJoescallsforaredcupandagreencup.Theusermustgotothefrontofthebook
andseethatredmeans1cupandgreenmeans'l'4cup.Thesamesystemisusedfor
temperaturesonthestove.Therecipereads,"putthepotonthestoveonblue."Theuser
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mustagaingotothefrontofthebookandseethatbluemeans350°.Havingtocheck
backtothefrontpageforexactmeasurementscanbecomeconfusing.
Picturesareusedtoshowthestep-by-stepprocessnecessarytocompleteach
recipe.Thereisnoconcretebarriertoseparatehedrawings.Therefore,sometimesone
stepmeshesintothenext.Thestepsarenumbered,butforindividualswithout
comprehensionfnumbers,usingthisbookisdifficultofollow.Thestepsonthepage
aretoocluttered.
Therecipesaredividedintofoodgroups.Thefoodgroupsareorganizedinthe
followingorder:milkgroup,meatgroup,fruitandvegetablegroup,breadandcereal
group,desserts,andbeverages.Anindividualusingthisbookwill needanadvanced
understandingof foodgroupsinordertounderstandsomerecipesarecompletemeals,
whileothersarenot.
SimilartoLook'nCook:A ColorCodedPictureCookbookUsingNameBrand
Products,A SpecialPictureCookbookbyFreidaReedSteed(SeeAppendix3),uses
blackandwhitedrawingstoshoweachstepandaddscolortohelptheuseridentify
differentmeasurements.Theblackandwhitepicturesarelistedinanindexwiththe
namesoftheitemslisted.Teachersandcaretakerscanusethislistasawaytoteach
vocabulary.Vocabularycanbetaughttothestudentsandthenappliedwhenfollowinga
recipe.Whilethisisabenefit,thepicturesneedtobelabeledwithwordstofacilitate
understanding.Sincethedrawingsareunclear,thisbookisunusablebyanonreader.
Colorsareusedtodistinguishdifferentmeasurements.Additionally,theexact
measurementsarelisted.Theuserdoesnotneedtoturnbacktoadifferentpagetofigure
outwhatthedifferentcolorsrepresent.
-- --
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Whilethecookbookusesdrawingstoshowstep-by-stepprocessestopreparea
recipe,itdoesnothaveapictureofwhatisbeingmade.Withoutknowingwhateach
recipeismaking,individualscannotusethisbookindependently.Thepicturesarevery
simplisticandreadersmustrelymostlyontheadjoiningtext.Recipesinthiscookbook
aredifficultforanonreadertofollow.
"Thebookisdesignedtobeusedunderadultsupervisionuntilcookingskillsare
mastered.It isnotintendedasacomplicatedmeal-planningorbalancedietguide,it is
ratherasimple,illustratedstep-by-stepmanualtohelpchildrenlearntoprepareafew
basicfooditems."(Steed,1977).Thepurposeofthisprojectistouseacookbookwith
studentshatcanlaterbeusedindependentlyinagrouphomeorotherlivingarrangement
laterin life. DeafwithSpecialNeedsstudentscanusethisbooktopracticecooking,but
itcannotbeusedindependently.Teacherswill benefitmorebyutilizingabookthatis
organizedinastep-by-stepfashionandcanbeusedindependently.
ConceptCookerywrittenbyKathyFaggella(SeeAppendix4)isusedinschools
forthe.Deaftoteachcookingconcepts.Therecipesinthiscookbookhavebeen
developedtoteachcookingconceptsbyfollowingrecipesforthemedprojects.For
example,onerecipeshowshowstudentscancreateacandlestickoutoffruittogoalong
withthenurseryrhyme"JackBeNimble."Cookingconceptsarelearnedthrough
integratedprojects.
Whiletherecipesinthisbookaresimple,theyarenotageappropriateformost
DSNstudents.It iseasiertoapplycookingconceptsocookingasalifeskillwhen
followingrecipesgearedtowardspreparingameal.
--- - -
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organizedinastep-by-stepfashion,eachstepisnotillustrated.Theitemsneededto
completetherecipearedrawnclearly,buttheprocessisexplainedusingwords,not
pictures.
DeafwithSpecialNeeds tudentsbenefitfromacookbookthateachescooking
skillsthroughpracticalapplication.A curriculumusingConceptCookeryalso
emphasizesotherskillsandconceptsacquiredthroughcooking.Thesesecondaryskills
andconceptsincludecauseandeffect,classification,comparison,details,following
directions,mainideas,math,motordevelopment,opposites,parttowhole,relationships
(colorandshapes),predictingoutcomes,andsequence.Thesesecondaryskillsare
importantalthoughcomprehensiona dapplicationofthemmaybetooabstractor
beyondtheabilitiesforsomeDeafwithSpecialNeeds tudents.
Taylor,Carlson,Close& LarrabeedevelopedSimplyCooking(SeeAppendix5).
Blackandwhitedrawingsareusedtoshoweachstepoftherecipes.Therearenomore
thanfourstepsoneachpageandthestepsareeasilydistinguished,makingtherecipes
easytofollow. Individualswithdisabilitiesmayhavedifficultyusingrecipesfrom
thisbookbecauseachstepistoobroad.Therecipeshowsavisualistoftoolsand
foodsneededtocompletetherecipe.It failstoshowapictureofwhatherecipeis
making.Individualscannotusethisbookindependentlyif theycannotidentifythefinal
product.
Drawingsdemonstratingeachstepareclearlydrawn.Thesestepshouldbe
brokendownfurtherinorderforaDeafwithSpecialNeedsstudenttobeableto
independentlyfollowtherecipe.Forexample,onestepshowsmeasuringbrownsugar
andpouringit intoabowl.Theillustrationshowsawoodenspoonbeingusedtopourthe
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brownsugarintoa~cupmeasuringcup.Thenextstepisaddingadifferentingredient
tothebowl.Therecipedoesn'tdescribetotheusertoputthebrownsugarinthebowl,
onlyinthemeasuringcup.ForsomeDeafwithSpecialNeedsstudents,missingsteps
maybecomeaproblem.Recipesinthiscookbookareeasytofollowbutwill requirealot
ofpromptingandassistancetohelpindividualswithdisabilitiescompletethem.
BarbaraCoxdevelopedacookbookforindividualswithdisabilitiesthatusesreal
photographsratherthanblackandwhiteillustrations.I CanDoIt! I CanDoIt!
Cookbookfor PeoplewithSpecialNeedsiseasiertofollowthanotherbooksusedinDeaf
schools.Thestep-by-steppictureshowthewholepictureofwhatneedstobedone.For
example,ratherthananillustrationofacanofbeansandacanopener,Coxincluded
photographsthatshowapersonusingthecanopenertoopenthecanofbeans.
RecipesinI CanDoIt! I CanDoIt!CookbookforPeoplewithSpecialNeeds
(SeeAppendix6)aredividedintothreesections:breakfast,lunchanddinner.Usersof
thiscookbookwill benefitfromtheorganizationofthecookbook.Insteadoftolooking
throughthewholebooktofindsomethingtoprepareforbreakfast,theycanchosean
itemfromthebreakfastection.
Thisbookusespicturestoshowthestep-by-stepprocessesneededtocompletethe
recipes.Thecookbookdoesnothaveasectionlayingoutnecessarytoolsandfoods
neededtopreparethefoods.Nonreadersusingthiscookbookmustlookthroughthe
individualpicturestofigureoutwhatfoodsandtoolswill beneeded.Therecipeseach
haveagreenboxwiththenamesoftheitemsneeded.Nopicturesareusedto
demonstratetheprocedurenecessarytocompletetherecipe.Sincetherecipedoesnot
haveavisualistofnecessarytools,userscannotdistinguishbetweenmeasuringutensils.
--- - - ---
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Thepicturesarenotclearenoughtobeusedtodetermineif therecipeiscallingfora~
cupor v..cupmeasuringcup.
Eachstepnecessarytocompletetherecipeiswrittenoutinagreenbox.For
nonreadersthisisnotbeneficial.However,foruserswithliteracyskills,thewritten
directionsassisthecompletionoftherecipe.Eachstep-by-steppicturehasanumberto
helptheuserdeterminethesuccessionof steps.Thewrittentasksdonothavecorrelating
numbers.Userswhocanreadmayhaveahardtimedeterminingwhichpicturetask
matchesthewrittentask.Someuserswill haveahardtimeusingthiscookbook
independently.
SimplyGreatCookingInstruction:a teachingmanualfor instructorsof non-
readers(SeeAppendix7)isnotacookbook.Instead,itallowsteacherstousea
simplifiedformatandcreaterecipesforstudentsofollow.Teacherscanusethepictures
andformatocreaterecipesofvaryingcomplexityuniquetoeachstudent.Thestudent's
readinglevelwill dictatewhethermoreemphasisonpicturesortextisrequired..
Usingteacher-maderecipesuniquetoeachstudentcanhelpstudentslearn
cookingconcepts.Whenarecipehasbeencompleted,recipescanbemadeintoabook
forthestudenttotakehomeanduseindependentlyorwiththeassistanceofparentsat
home.Individualswill havetheirownbookwithrecipesthatheyknowtheycan
complete.
Teacherscandeveloprecipesusingthesymbolsinthebook.Forexample,when
creatingarecipeforgelatin,theteachercanusetheboxdrawingfoundinthebook,and
colorit tomakeit looklikethebrandofgelatinthatwill beusedinschool.When
independentlyfollowingtherecipeinthefuturehowever,thedrawingmaynotlookthe
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sameasthefooditemtheuserhasonhand.
Therecipesdevelopedusingtheformatandsymbolsfromthisbookmaybe
difficultforindividualswithdisabilitiestocompleteindependently.Therecipesdonot
haveapictureofthecompletedmeal.Themodelsdisplayedinthebookdetailonlythe
foodandomitfinishedproductpictures.Fornonreaders,thereisnowaytoknowwhat
foodtherecipemakes.
Thebookhassymbolsforteacherstophotocopyandsequencetocreateavisual
recipe.Thesymbolscanbeconfusingtofollow.Teachersof individualswithdisabilities
mustspendinordinateamountsoftimeandeffortmakingrecipesusingthisformat,as
theydonothaveacookbookthatheirstudentscaneasilyfollow.
SchoolsfortheDeafuselifeskillscurriculumsthatincludesectionsoncooking.
MultihandicappedDeafAdults:A Manualfor InstructionofIndependentLivingSkillsisa
lifeskillcurriculumdevelopedbyLeslieA. Proctor.Twenty-oneobjectivesarelisted
thatpertaintocooking.Theobjectivesincludeidentifyingvocabularyelatedtofoodand
cookingtools,demonstratingproperuseofcookingtools,measuring,identifyingfood
itemsneededtocompletearecipe,andkeepinghandscleanwhilecooking.
VESLforCooking:A Competency-basedCurriculumGuidedevelopedby
CarolynBohlmannandLisaKarimerisanin-depthguidetocookingintheclassroom.
Thecurriculumguidegivessuggestionstotheteacheronhowtosetupthecookingarea
andhowtowritelessonplansfordifferentcookingactivities.Objectiveslistedinclude
comprel:1endinga didentifyingfooditemsandkitchentools,correctusageof cooking
utensilsandtools,andcomprehensionf sanitarycookingconditions.
BohlmannandKarimerhaveincludedlanguagesamplesintheircurriculum
- -- -- -- --
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guide.Thesesamplesgivetheteacherideasofthedifferentquestionstoaskthestudent
toverifyunderstanding.Forexample,theinstructoristoask,"Whymustyou(doyou
haveto)wearakitchenhat?"Thetraineeisexpectedtoanswer,"Youmust(haveto)
wearakitchenhattokeephairoutoffood."
Languageandvocabularyarethemainemphasisofthecurriculumdevelopedby
BohlmannandKarimer.Withthedevelopmentofavisualstep-by-stepcookbook,
emphasiscanbeplacedonfollowingthedirectionslistedintherecipeandusingcooking
toolscorrectly,ratherthanfocusingonvocabulary.Nonreadersandpoorreadersneedto
developskillstocookamealwithoutrelyingontext.
ObjectiveslistedincurriculumsgivetheteacheroftheDeafsolidguidelinesof
differentskillsstudentsshouldobtainduringclasscookingactivities.Usingthe
objectiveslisted,theteachercanchoosewhichskillstofocusonandcenterthecooking
activityonthoseobjectives.Forexample,if theteacherwantstofocusoncorrectlyusing
aknife,arecipecanbeusedthatfocusesoncutting.
Thefactremainsthataneasytofollowvisualstep-by-stepcookbookthatcanbe
usedindependentlyisnotavailable.Usingthecurriculumpresentedinthisbook,
teacherscanbreakdowncookingtasksintoobtainablegoalsforeachcookingactivity.
Studentsdonothaveaccesstorecipesthatareeasytoread.Recipesusedwiththis
curriculumarederivedfromthecookbooksdescribedaboveorchildren'scookbooks.
Individualswithdisabilitieswill notbeabletofollowtherecipesindependentlyasthe
recipesrelyheavilyontext.Therecipesthatusepicturesintheabovedescribed
cookbookshaveattributespreventingindependentusebyindividualswithdisabilities.
Implementation
---- ---------
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Thisprojectincludesintegratedcurriculumideasforteachersaswellasa
cookbook.Thecurriculumgivessuggestionsofhowtousethecookbookinalifeskills
classroom.Lessonplansincludedintroduceskillsneededtousethecookbook.A lesson
planthateachesmathskillsbyhavingstudentsusemeasuringcupsandmeasuring
spoonswill teachthestudentsodifferentiatesizesandmeasurementspriortocooking
(Appendix8). Curriculumideasforusingthecookbookusethe"I do,Wedo,Youdo"
philosophy.Thestudentswillwatchtheteacherfollowthedirectionsfirst.Studentsand
teacherswill thenpreparetherecipetogether,andlastly,thestudentwill followthe
recipeindependently.
Thecookbookincludestwentyrecipes:fiveforbreakfastfoods,fiveforlunch
foods,fivefordinnerfoods,andfiveforsidedishes.Breakfastfoodsincludetoast,
oatmeal,scrambledeggs,Frenchtoast,andpancakes.Lunchfoodsaregrilledcheese,
peanutbutterandjellysandwich,yogurtandfruit,salad,andatunafishsandwich.
Dinnerecipesexplainhotdogs,spaghettiandsauce,hamburgers,chicken,andmeat
loaf.Sidedishesincludesteamedvegetables,mashedpotatoes,bakedpotatoes,rice,and
frozenvegetables.
Recipesinthisbookareorganizedinastep-by-step,visualfashion.Theintentof
thiscookbookistoallowanon-readertofollowtherecipesindependently,without
promptingfromothers.Thewordsusedwill benefitareaderwithlimitedvocabulary.
Thevisualmethodofthisbookcaterstostudentswithlittleornoreadingability.
Everyrecipeisorganizedthesameway.Itemsneededtocompletetherecipe,
bothingredientsandcookingsupplies,arelisted.Thestep-by-stepprocedureisshown
visually.Suggestionsaregiventostorepossibleleftovers.
-- -
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ThefIrstpageofeachrecipevisuallyshowsallthesuppliesneededtocomplete
therecipe.Beforecooking,studentsshouldgatherallsupplieslisted.Aseachitemis
foundandputonthetableforuse,thestudentshouldcrosstheitemoffthepaper.This
practiceisbenefIcialtoensureallthenecessaryitemsareavailable.Thisalsohelps
developapatternforthestudentsofollow.Aftereachstepiscompleted,thestudentwill
crossitoff. Crossingoffstepswill enablethestudenttoactmoreindependentlyand
followthedirectionswithoutmissingasteporrepeatingastep.ThiscanbemodifIedto
benefItstudentsworkinginagroup.Eachstudentcanpickastep,thencrossit offasit is
completed,resultinginstepscompletedonce,withoutrepetitionoromission.
Includedinthecookbookisasectiononcookingsafety(Appendix9).
Throughoutthecookbook,recipesrefertheusertothissectiontoreviewsafety
proceduresbeforebeginningtocook.Forexample,intherecipeforspaghettiandsauce,
therecipesuggestsheuserlookatthesafetysectiontoremindhim/hertohavethe
handleofthepotfacingintowardstheoven;facingoutwardsi notsafe.
Theintentofthisprojectis forthecookbooktobeusedin schoolstoteach
individualswithdisabilitieshowtocookindependently.Whenindividualsgraduateand
liveindependentlyoringrouphomes,theycancontinuetousethiscookbook.The
cookbookisnotfocusedonanyparticularagegroup;thereforeitwill alwaysbeage
appropriate.Individualscanusethecookbookalltheirlivestopreparemealsfor
themselves.
Conclusion
Sincethepassageof IDEA, thepercentageofdeafstudentswithsecondary
disabilitiesinresidentialDeafschoolshasbeenincreasing.Curriculumusedin
---- ---
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residentialschoolsisbecomingmorelifeskillsbased.Cookingisabigpartof lifeskills
curriculums.
To meetheneedsoftheDeafwithSpecialNeedspopulationi theschools,a
visualstep-by-stepcookbookwasdeveloped.Bothagroupofelementaryagedeaf
studentswithsecondarydisabilities,andagroupofhighschoolagedeafstudentswith
secondarydisabilitieswereabletoindependentlycookspaghettiandsaucebyusingthe
recipesdevelopedforthiscookbook.
Cookbooksdevelopedthusfarhaveattributesthatpreventstudentswith
disabilitiesfromcookingindependently.Thecookbooksareconfusing,relytooheavily
ontext,andarenotageappropriate.
Curriculumguidescreatedtoimplementcookingintheclassroomfocusheavily
onvocabulary.Thecookbookcreatedforthisprojecthasincludedsignvocabulary.
IndividualswhosefirstlanguageisAmericanSignLanguagewill benefitITomthesigns
beingincludedinthebooknextothefooditems,kitchentools,andimportantsteps.
Thecookbookdevelopedforthisprojectis setuptoallowindividualswith
disabilitiestocookindependently.Therecipesarelaidoutinavisualstep-by-step
patternthatusescolorphotographs.All fooditemsandkitchentoolsarelistedinthe
beginningoftherecipewiththeintentionthatheuserwill havealltheingredientsand
toolsnecessarybeforecooking.Followingeachstepandcrossingitoffasit iscompleted
allowsuserstopreparemealsindependently.
-- - - -
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Appendix1
SpaghettiandSauceRecipe
---- --- - -
You
Need
00
I
~II~
~
Pasta Noodles
1) Pour 9 cups
water
) Bailon highheat
I!
3) Add spaghetti
I!
.i'.
~ ... ,
4)Stir
-~
5) Turn heatto
medium
(J
...
!!i
6) Cook 10minutes
(t
(J
7) TurnstoveOFF
(J
8)Drain 9) Servewithsauce
Pasta Sauce
YouNeed:
1 ) Turn heatto
Medium
4) Turn heatto Low
"
\ J
\ ~
~ #,J(
2) Pour sauce in
pot
5) Cook for 15
minutes
3) Stir
---
If
~ ..---......-....~
6) Turn stoveOFF
Appendix2
Look n' Cook
Loo K ) n Coo K
HamSalad Sandwich
00
Canopener Fork Knife Greencup
2 Slicesof
bread
~
1.Putthecan,1 greencupof
mayonnaisein thebowl.
. 2.Mix togetherwith a fork. 3.Using a knife, spread on 1
slice of bread.
4.Putthe otherslice of bread on
top to form a sandwich. Serve.
22
't
~_~ ...-"":::"'" ~...
\ \.
- ---- - - - - --
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Appendix3
A SpecialPictureCookbook
- --
A Spec,'£)..\ Pk+~ CooKbooK
BAKED POTATO
YOU NEED:
-~ ~~" I/- ~
POTATO OLEO SALT ONION BRUSH KNIFE FOIL
FLAKES
.
SET OVEN
1
2
ONION SALT
FLAKES SPRINKLE TO TASTE
-- 60------ - -- - -
1
}"--
BAKE 55-60 Min.
SERVES: 1
- -- --- -- - 61 -- --- - -- -
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Appendix4
ConceptCookery
- - -- - -
C 0 r)c.e.p'\- Coo \<.~~
Yoc)' L.L NEED:
PClnSauce
cheese
ClOTh
or
Stro;n€re bOW{fI)
..
: OPT~ONAL:
(jj) Sui
WHAT TO DO:
/nq
"saucepan,
aduH-
brinss
milk:;
alrnos-t
to
bo; ling.
S-tir- .I
un-til
c.urds
Fo (Y'). Pu+
rnixTure
(in
saucepan)
inTo
(eFrigerator
+0 cool.
Adu I-t
turns oFF
heat
(And
odds
v/negCl(
When
mixTUre
Rinse.
c.ooI.S,
curdS
pour
very
+h(00gh
\Ne.11
che.ese
\N i-th
Ir £
cloir) c.old
desired. ..
(or Pjne-
wo+ef: EaT
£
mesh
and
s+r-oiner).
enj 0)" I ",''"
..
F.9:'
>.Cl0
e
u
...
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Appendix5
SimplyCooking
- - - - - - -- -
ItalianSalad Dressing
GETOUTTHE FOllOWING:
V
. I
Inegar
Salt
@l
....
:.. 9..
...SAlr
GarlicPowder
MustardPowder
Bottlewitha Lid
Oil
Pepper
Oregano
Funnel
----
"133
--
JII
GET OUT THE FOLLOWING:
% Cup 1Teaspoon 1 TUspon
%CUp % Teaspoon
1. Measure1teaspoon salt.Put it intothe bottle.
~TUSPOOI
2. Add % teaspoonpepper to the bottle.
3. Add 1teaspoongarlicpowderto the bottle.
-
1 TEASPOOI
134
----
4.Measure1teaspoonoregano.Putit intothe bottle.
, ~
==0(1 TEASPOON K_ .{
5.Add1teaspoonmustardto the bottle.
MUSTARD
o TEASPOON-=O
6.Measure% cup vinegar.Pour it intothe bottle.
7.
135
..-
8. Put the lid onthe bottletightly.
9. Shake the bottleuntilthe contentsare mixed.
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Appendix6
I CanDoIt! I CanDoIt! CookbookforPeoplewithVerySpecialNeeds
-- - - - - - - - --- ------- - -- - - - -
~
;J
3
;:J
~
;1
I"
;)
3
;;J
~
~
~
:3
~
I~
!~
!~
!;J
I~
!~
I~
j~
~
'-A :.I
I
,Ol:Jr.?1G4pS;CQldwat$rT
:.dq,...~'te~spoonsatlit0
I~Gesauo~parlonbuVrra
~~in~vl/ater'tG>'a~boil.,~
~iroocasiotlally.~tJE{n
hrh bmrner6ff.'S6ot)p~
dd:% oup;milk1j ~p~atJ)'
STARTHERE~
3;-
';'au"'s"auoepan.-
r'irvsa~cepan,Put~on
diltJr~,:to~lJ1edili1Oil'I15eJl
"4PrtrQt~~cereal~to.~bomt\"
~Ii!S;,ith'ick,remQVe'saEr
real :b~limtosr11iaU~t5"6>" '. ,,,', -. ~,. .' - -' '. --, -" . ,,
sweetento'ta$te';::;'S:eJ'
----
4
,. ------
;!Ii
!1
j,"J
.t.~t
~
~ ~,
....
"
~
I
CQ.(\ Do 1+1 \ Cd;\ .bo 1+' C.oo~boo 1<--Forfe,-cpl~ w" rL 1Ie",,,1;j~~e.c:;/)Iil.lpPFA<
7
5
~
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Appendix7
SimplyGreatCookingInstruction
---- -----
~
~~\,
L Washhands 2. Put on apron
rOOO@\
4. Put panonstove
Highheat
5. Emptygelatinmixtureinto
bowl.
JIGGLE GIGGLE GELATIN
~~
,(
.11) ~
--
3. Put onecupofcoldwaterinto
pan
\ ~ rr
0-0".6.
· &)0, t' Dc
6. Whenwaterboilsturn off
stove
SI' (Y)P \'I b-'('e..D-+ c..0 0 K...i ".3 \f'I ct1' c"""
I V 1..GELATtN
gelatin measuringcup pan woodenspoon bowl
~ .'.' t. .. Ut~ ~ I. ,_ f. (. ~ ~ (. '. (. I,. (j".'.. ,~ '. '... ,~ ' '_ '.. '. """,,'_ ,~ I"" '~ ,_ " / 1'1 .-.......-'" ..".,'-.) .'" '" .,
It
\
.
~ I ~
.04; ,,*,°0°.06o D tJ ".a
7. Pour boiling water over
gelatinmixture
10. Stir
8. Stir
eJ
/" ;
1
".J,1P ~
!I
lD~
II
9.Addonecup cold
water
7
I
1'1~ 1'1
I
11.Refrigerateuntil firm 12. Cleanup. . . .washdishes
IIII
:1
I
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Appendix8
MeasuringCupsandSpoonsLessonPlan
Topic:Becomingfamiliarwithmeasuringcupsandmeasuringspoons
Objectives:
Asaresultofmyinstruction,studentswill beabletoidentifymeasuringcups
1/3cup,1/4cup,1/2cupand1cup.Studentswill beabletoidentify
measuringspoons1tablespoon,1/2tablespoon,1teaspoonand1/2teaspoon.
Asaresultofmyinstruction,studentswill bepreparedtocompletearecipe
usingmeasuringcupsandspoons.
Materials:
- Measuringcups - Measuringspoons
-Clay - Foodcoloring
- Clearplasticcups
AnticipatorySet:
Theteacherwill introducethenewunitbyshowingthestudentshemeasuring
cupsandspoonsandexplainhowtheyareusedineverydayactivities.
GuidedPractice:
Studentswill begiventheirownsetofmeasuringspoons.Thestudentsmust
sharethedifferentcolorclay.Theteacherwill readtheworksheettotheclass
andmodelhowtodothefirstproblem.Theteacherwill showthestudents
howtomatchupthemeasuremento theworksheettothemeasuremento
thespoon(example,theteacherwill ask,thepapersaysweneed1/2teaspoon,
thisspoonsays1/2teaspoon,isthistheoneweneed?)
IndependentPractice:
- -
Studentswill independentlyfInishtheworksheetbycorrectlyidentifyingthe
measuringspoonneeded.Thestudentswill combinedifferentcolorsof clay
tomakealargeramountofadifferentcolor.Example:1/2teaspoonofred
clay+1/2teaspoonblueclay=purpleclay.
Studentswill doasimilartaskusingmeasuringcupsandfoodcoloredwater.
Studentswillmeasureoutdifferentamountsofcoloredwaterandpourthe
waterintoaclearplastic up.Theywill recordwhatcolorthewateriswhen
thecolorsaremixed.
Evaluation:
Studentswill discusstheirresultsasagroup.Discussionshouldfocuson
whichmeasurementisbigger,ateaspoonoratablespoon,etc.
Studentswill demonstratetheirabilitytousemeasuringspoonsandmeasuring
cupswhentheyusethecookbooktofollowarecipe.
AdvancedVariation:
Forstudentswhohaveadvancedmathskills,thisvariationcanbeused.
Studentswill correctlyidentifywhichmeasuringspoontouse.Tomodifythis
lesson,studentswill taketheirnewamountofclayandfIgureouthowmuch
claytheyhavebytrialanderror.Studentswill puttheclayintheother
measuringspoonstoseehowmuchclaytheyhave.Example:1/2teaspoonred
clay+1/2teaspoonblueclay=1teaspoonofpurpleclay.
Tomodifythemeasuringcuplesson,afterthestudentspourthewaterintothe
plastic upstheywill pourthewaterbackintothemeasuringcupstodiscover
howmuchwatertheyhavewhencombiningthetwomeasurements.
--
Name: Date:
ColorRecipeList
Clay
1) 1/2teaspoonred+1/2teaspoonyellow
Color
2) 1/2teaspoonblue+1/4teaspoonyellow+1/8
teaspoonwhite+1/8teaspoonwhite
Color
3) 1/2teaspoonyellow+1/4teaspoonred+1/4teaspoon
white
Color
4) 1teaspoonyellow+1teaspoonblue+1teaspoonred
+1teaspoonwhite
Color
5) 1/2tablespoonred+1/2tablespoonblue
Color
--
Water
1) 1/2cupblue+1/2cupyellow
Color
2) 1/4cupblue+1/4cupred
Color
3) 1/3cupblue+1/3cupyellow+1/3cupred
Color
Name: Date:
ColorRecipeList
Clay
1) 1/2teaspoonred+1/2teaspoonyellow=
teaspoon
Color
2) 1/2teaspoonblue+1/4teaspoonyellow+1/8
teaspoonwhite+1/8teaspoonwhite= teaspoon
Color
3) 1/2teaspoonyellow+1/4teaspoonred+1/4teaspoon
white= teaspoon
Color
4) 1teaspoonyellow+1teaspoonblue+1teaspoonred
+1teaspoonwhite= Tablespoons
Color
5) 1/2tablespoonred+1/2tablespoonblue=
Tablespoons
Color
Water
1) 1/2cupblue+1/2cupyellow= cup
Color
2) 1/4cupblue+1/4cupred= cup
Color
3) 1/3cupblue+1/3cupyellow+1/3cupred=
cup
Color
-------
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Appendix9
SafetyRules
- - ----
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BakedBeans
I
1 ) Turnstovet
heat
7) Enjoy
2) Open can of baked
beans
3) Pour bakedbeans in pot
6) Serve
Chicken
SafetyRule#1,2, 3,4, 7 ,8,9, 10
You Need:
~
j;~
Stove
Chicken
---~. .~ "-
,,---~,'C~:..- .....--~
~
~~r£.~;:%~
Knife Non-StickSpray Spatula
'.w~"".["'1'!'";.,~,.;'~"""""",;/,,,,~, .....
'J< .,",__~".. "' ..r'i'~_,_ __''-''/ .. ;.
. //",; i
~;;O ~
~~ f
~~ ~
CuttingBoard FryingPan
Chicken
.
1 ) Turnstovet
heat
4) Putchickenon cutting
board
7) Flipchickenevery
~- ~
'if
- ,,*-, - - A'j:
.!.~ ~)..'
2) Put thefryingpanon
thestove
5) Cut offthefat (white
part)
8) Cook untilbothsides
are brown
3) Spraypanwith
nonstickspray
\\. ~
/
"',.L..,,~ ,"~"" . -'.""'-. -- - .
6) Put chickeninfryingpan
9) Cook untilinsideis
white. NO pink.
Chicken
.
10)Turnstove 11)Putchickenonplate 112)ServeandEat
Put in plasticcontainer Put in refrigerator
Leftovers?
EnglishMuffin
Pizza
Safetyrule#1, 4, 6
You Need:
Oven
I
~~
~ Meas:ringspoons
~
EnglishMuffins
Cookies~ >~
MozzarellaCheese
~...
-
.- --' ...~---~
Spatul
~
English Muffin Pizza
1)Turnstoveto broil
7) Putcookiesheetin
oven
I
I
l~.
tL)
2) Move rackto top in
stove
3) Put englishmuffins
on cookiesheet
8) Keep stovedooropen
6) Cover muffinwithchees
9) Cook for
- minutes
English Muffin Pizza
10)Takecookiesheetout 11)Turnstove
of stove
,
j.
.I-.
&-'\-..,.:.. "it;" "
13)Enjoy!
12)PutEnglishmuffins
onplate
FrenchToast
SafetyRule#1,2, 3,4, 7,8,9
You Need:
Stove
Bowl
~
S;~
,.,\
. ,,";)
1Jt...
.
.
.
..
.
.
.
j; : ,. .',.. ~", .. }
. . .
"~ ._:':~.
:,~
. ~~
, ~~
~
MeasuringCups
-,,-~
.'" J:f
/0
'~;A
~
~~ f
Frying Pan
-
,..t' ,_-,'
Fork
-,
"" .
'~J~ ".; /'
---~#/I -c::.:::..-",....--
.._~
Spatula
FrenchToast
SafetyRule#1,2, 3,4, 7, 8,9
You Need:
4 slices Bread 2 Eggs
Milk
~
~
-:7-..' -~
( --)
'''::J
-""""';:Jj
...~
~
Non-StickSpray
- ---
Syrup
French Toast
1)Turnstovet
heat
7) Stirwithfork
/
2) Put thefryingpanon
thestove
5) Put eggshell (white)
in garbage
3) Spraypanwith
nonstickspray
9) Stirwithfork
-- I
French Toast
.
10)Put breadintobowl
~. .....-
"""f.~%<
the breadevery
16)Put thebreadon a
plate
11)Flip thebreadinthe
bowluntilbothsides are
yellow
, '.
14)When bothsidesare
brown,it is ready
17)Pour syrupon the
bread
12)Put breadinto
fryingpan
15)Turnstove
18) Eat and enjoy!
FrozenVegetables
SafetyRules#1,2, 5
You Need:
~
~~
f""
~
Microwave MicrowavableDish
FrozenVegetables
~-~--- ~ ~
~£
~~ v
Knife
--..-=-
. ~'. ".;,~. ~
Fork
~:'....
./
II..
Butter
Frozen Vegetables
1)Pourfrozen
vegetablesin
microwavabledish
~?
f'-,
~~!,..' \,~.. '.',J..'" '; \ '
!£;i;,::f?t ~., ' :;..
.ec.,'.,..-""'0 .-
,",
~
.
.
,..
.,
'f"-
\-~ . .
"
4) Putvegetablesin
microwave
7)Stirvegetables
2)Cuta tinypieceof
butterwithknife
9)ServeandEnjoy
3) Putbutteronvegetables
6)Takeoutofmicrowave
..-1I
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Fruity Yogurt
1) Pour yogurtin bowl 2) Opencan of pineapple 13)Drainpineapplejuice
4) Pour pineapplesin
bowl
5)Stiryogurt 16)Opencanofpeaches
7) Drainpeachjuice 8) Pourpeachesinbowl I 9)Stiryogurt
Fruity Yogurt
10) Open mandarin
oranges
11)Drainmandarin
oranges
13)Stiryogurt 14)Pour yogurtin bowl
Pour leftoversin plastic
bowl
Leftovers?
12)Pour mandarin
orangesin bowl
15)Serve
Put in refrigerator
GrilledCheese
SafetyRule #1, 2, 4, 6
You Need:
~
7~>
Oven
2 piecesCheese
~
~~>
~~
CookieSheet I 2 piecesBread
- ~.. .
---~--- u'~~.J
, .. .l-- ~__-
~~
- i
,~-:.:-_ '"'C--~
Spatula
Grilled Cheese
2) Move rackto top in
stove
4) Takeplasticoffcheese I 5)Putcheeseonbread
7) Keep stovedooropen
3) Put breadon cookie
sheet
6) Put cookiesheetin
stove
9) Take cookiesheetout
of stove
Grilled Cheese
11)PutGrilledCheeseon 112)Enjoy!
plate
/~, _.-k"t\ ,/
.W..
.
..
.
:..
.
...,.'
/ ". j I!:j - '--~
.~
~
Hamburgers
. SafetyRules#1,2,3,4, 7,8, 9,
You Need:
Stove
. "'''.J.:.~
1' " - -~.
'
_.~.kL .'~
l.._._~
J;~
.
~
.._.~..,>~ >
...
.
r. .
/~"I
~A,-.I~r.
f\~
'.~~.J ~ ~
.A'I~~ f
Frying Pan Spatula
Meat HamburgerRolls Ketchup
,,---s,'C~:-... "'C--~
~
Non-StickSpray
Hamburgers
1)Turn stovet
heat
4) Put meaton plate
jt
t:,."
;, ~
2) Put thefryingpanon
thestove
5) Moldmeetwithhands
3) Spraypanwith
nonstickspray
6) Breakoffa handfulof
meat
7) Flattenmeatwithhand I 8) Shape meatintoburger~9) Put meatin fryingpan
Hamburgers
10)Flipburgereve
16)Eatandenjoy!
11)Cookuntilbothsides
arebrown
r-
14)Putburgeronbun
Leftovers?
Put inplasticcontainer
~
r;Y~
-~
12)Cookuntilinside
is brown
J"'C -
i\". -:t~\' ,
~. . ,- ,"-~>~,:.-.{~~\'..,.t.... . ~ .~- ~.
-. ','
..J~ c'
'.~ . . _ ~)., ;;/, . ,n__ ''}'If:,....
,_ nr ;~ J
15)Pourketchupon
burgers
Putinrefrigerator
HotDogs
SafetyRules#1,2,4,6
You Need:
~
7~
Oven
Hot DogRolls Mustard
-
.-'" ------
tr~
<L~ 1.1
~
~I ~~
CookieSheet I Fork
Ketchup
~
HotDogs
~
~
Hot Dogs
1)Turn stoveto~
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4) Put cookiesheetin oven
7) Take cookiesheetout
of thestove
2) Put hotdogs on
cookiesheet
8) Put hotdog in rolls
usinga fork
3) Moverackin stoveup
9) Pour mustardon hotdog
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MeatLoaf
SafetyRules#1,2,4,6,10
You Need:
!.~
. ~~
~
MeasuringCups Meat 1 Egg
Meat Loaf
.
1 ) Turn stoveto 2) Put meatin bowl
4) Pour breadcrumbsin
bowl
7) Crack 1egg. Put
yellowpartin separate
bowl
8) Put eggshell(white)
in garbage
6) Pour 2 TBSP chopped
onionin bowl
~
~
9) Pour egg in bowl
Meat Loaf
10)Mix meatwithhands
16)Serveand Enjoy!
11)Put meatin pan
-
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14) Take meatloafoutof
stove
Leftovers?
Put in plasticcontainer
12)Put pan in oven
Put in refrigerator
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Oatmeal
SafetyRules#1,2, 3, 4, 7, 8, 9
You Need:
il
~~@
~~
-'-- ~/~. ..
Oatmeal
.
1)Turn stoveto 2) Put the poton stove
4) Pourwaterin pot
~
8) Waitfor thewaterand
oatsto boil
6) Pour oats in pot
13)Pourcinnamoninpot 114)Stirfor
Oatmeal
11)Pour applesaucein
pot
15)Turn stove
17)Pour 2 TSP brown
sugar in pot
18)Stirfor
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Pancakes
I
1)Turnstovet
heat
7) Put salt in bowl
2) Put thefryingpanon
the stove
5) Pour brownsugarin
bowl
-
W"..-.
~rt', )t~
3) Spraypanwith
nonstickspray
9) Put butterin bowl
- .-
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Pancakes
.
10)Pour flourin.
measuringcup
13)Pour bakingsoda in
bowl
16)Crack 1egg. Put
yellowpartin separate
bowl
11)Pour flourin bowl
15)Pour milkin bowl
17)Put eggshell(white) 118)Pour egg in bowl
in garbage
Pancakes
.
19)Stiruntilbatterlooks
smooth
22) Cook untilbubbles
appear
23) Flip pancake
26) Put pancakeson
plate
21) Pour batterinto
fryingpan
27) Pour syrupon
pancakes

,- ~
PeanutButter I Jelly
PeanutButter&
Jelly Sandwich
SafetyRules#1,10
You Need:
2 Slices Bread
~I
Knife
t'.
~~
MeasuringSpoons
Peanut Butter and Jelly Sandwich
1)Put2 piecesofbread 2)Measure3(fSS
ona plate peanutbutter
4) Spreadpeanutbutter
withknife
5) Measure2
7) Spreadjellywithknife
3) Put peanutbutteron
bread
6) Putjellyon theother
pieceof bread
9) Enjoy!
Rice
SafetyRule#1,2,3,4, 7,8,9
You Need:
Stove
- --<.;,
1 cup Water
. -'. -,..".-\' ====-..-~
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'T {}~J;~ I Pot Fork
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1 cup Rice
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Rice
.
1)Turnstoveto
heat
4) Put poton stove
7) Pour rice intopot
2) Pourwaterint
measuringcup
8) Put lidon pot
3) Pourwaterin pot
Rice
I
10)Cook fo
13)Pour on plate
11)Take lidoff 12)Stirwithfork
14) Eat and Enjoy!
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Salad
.
1) Pourbagofsaladinto
bowl
4) Stirsalad
Leftovers?
2) Pour saladdressing
into1/4cup measuring
cup
5) Put salad in bowl
Put in plasticcontainer
3) Pour saladdressingin
bowl
6) Eat and Enjoy!
Put in refrigerator
Sauerkraut
SafetyRule#1,2, 3,4, 7, 8, 9
You Need:
Stove
~
J;~
Pot
Can Opener
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Can of Sauerkraut
Sauerkraut
I
1 ) Turn stovet
heat
4) Cook for( 5 minutes
7) Enjoy
2) Open can of sauerkraut13)Pour sauerkrautin pot
6)Serve
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Scrambled Egas,
1)Turnstovet
heat
4) Crack2 eggs. Put
yellowpartinbowl
7) Stirwithfork
1/
2) Put thefryingpanon
the stove
5) Put eggshell (white)
in garbage
3) Spraypanwith
nonstickspray
6) Pourin 2 TBSP milk
~
~
8) Pour eggs in fryingpan 19)Stirwithspatulafor
Scrambled Eggs
10)Eggsaredonewhen 11)Turnstove
inclumps
13)Sprinklepepperon I 14)Puteggsona plate
eggs
12)Sprinklesalton eggs
15) Eat and enjoy!
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7) Put spaghettiin pot
5) Take 1/2spaghetti
outof thebox
6) Breakthe
spaghettiin half
13)Putthecolanderin
thesink
16)Poursauceinthe
bowl
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11) Stir 12)Turnstove
14)Pourthespaghettiin 15)Pourthespaghettiin
thecolander a bowl
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17)Stirspaghettiand 18)Putspaghettion
sauce ina bowl plates
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Spaghetti
Leftovers?
19) Enjoy!
Put leftoversin plasticcontainer Put leftoversintherefrigerator
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7) Turn stov
2) Put poton thestove
8) Pour sauceon
spaghetti
3) Pour sauce in pot
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Tuna Sandwich
SafetyRule#1
You Need:
n" .,
. ~..,
\''',( ~~~
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Bread CanOpener
Pourtunaina bowl
~~
IStirtunafishI_
I
I
Knife
I Puttoastonplate
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CanofTuna Mayonnaise
~
